Soprepared...”Fun with a Side of Easy”

Staple] Pamyy Hems: Produce: Shelf Stable:
Dried Oregano Sweet Onions - + sm, 1 med « can Garbanzo Beans
Kosher salt & Black Pepper 1 small Shallot Sesame Ol
Red pepper flakes 14 cloves Garlic Peanuts (chopped to top noodles)

2 %-3 cups Chicken Broth

8 CMIDS /(ﬁ[e, or :1_6 02 bﬁbg /Oz[e

_1_4 0Z Can &m Marzano TOWMI’OGS

Cider V[negar

1 [arge Tomato

8 0z Clam Juice

Cay’un Jpz’ce Blend

2 pmts Cherrg/@;mpe Tomatoes

4 cup Olives ((L//ow favorite)

Olie Ol

4 SWeet pomotes

Butter / Earth Balance "Butter” Cilantro GF noodles if not using Squash
2 Tbs Smoked Papria Parsley

Groud Camir + Lomon

Coconet O 4 cups Aragul, < 5m plg

2 7—65 Tamm’

+ english Cucumber

1 T[)S Map[e ngp

4 l’ﬂéﬁ/ or 6 [g <SWI7/77€/’ LSC}WIS%)

Sriracha

1 small bunch of Scallions

6 T/}s Peanut Bmfter

2 CM/DS (S(/{gﬂ/” (SVM/? Pem

MmeatDainy:

TOWMZ‘O PﬂSt€

4 POI”Z’O[MHO MMSthOI?? CﬂpS

7 b Bacon

Jmm)[gnon Blanc / Drg \/Oh[te \/D[ne

1 teart of Romaine

2 b Pork Tenderloin

Driea/ Thgme

8 0z p/{g Babg ﬁpinach

3 lb Ch/'c/aen, cut into 10 pleces

Ta[msco 1 ripe Avocado 1 1/1 lb white Fish Fillets
Dy'on Mustard 4 /@ Eges 1" thick, 6-80z each
Jugm TYrozen Section: 2 0z crumbled Blue Cheese

C/mmpagne \/Megar (or white W[ne)

@]Fﬁaguette, “;4gmmt the G]mm 7




